Dangers of
improper dumping

As previously mentioned, improperly dumping
human waste by recreational boaters and com-
mercial fisherman poses a real threat to con-
sumers of raw oysters. The Louisiana
Administrative Code (LAC), Title 51, Part 9,
Chapter 3, Section 305, as a minimum safe-
guard, requires vessels handling shellfish for
two or more hours to be equipped with a
covered container. This container must have at
least two gallons capacity for each person on
board. Section 307 of the same chapter forbids
disposing of human waste out of any boat into or
next to oyster growing waters.

How are harvest
waters sampled?

DHH/OPH has about 800 sampling stations in
Louisiana harvest waters. These stations are sam-
pled every month, and further checking is done as
needed. State technicians analyze the samples in
one of the department’s laboratories located in
New Orleans or Lake Charles. Also, Plaquemines
Parish has a certified laboratory and sampling
crews to help collect and analyze water samples.

The department checks for fecal coliform (F.C.)
bacteria. If F.C. bacteria are found, it means that
waste materials, like human feces may have been
dumped into the water. State inspectors also ana-
lyze shell stock meat samples, as needed.

The laboratories analyze water samples from sam-
pling stations across coastal Louisiana and com-
pare them to NSSP guidelines. Based on results of
sample analysis, a reclassification line is drawn on
a map showing which areas are presumed safe.

Areas classified as “conditionally approved” are
managed under different orders, which are not
related to seasonal classification periods. As in
all oyster-growing waters, it is the harvester’s

The Oyster Harvest Program is managed by the
Louisiana Department of Health and Hospitals
Office of Public Health. The Louisiana
Department of Wildlife and Fisheries is the state
enforcement agency. If you have any questions
about the Oyster Harvest Program, you may con-
tact one of the following agencies.

For questions concerning water
classifications call:

Louisiana Department of Health and Hospitals
Office of Public Health

Molluscan Shellfish Program

6867 Bluebonnet, Box 16

Baton Rouge, LA 70810

Ph: 225-763-3571

Fx: 225-763-3553

1-800-256-2775

www.oph.dhh.state.la.us

For useful information on becoming
certified to process and distribute oysters, or to
obtain a permit to transplant oysters call:

Louisiana Department of Health and Hospitals
Office of Public Health

Commercial Seafood Inspection Program

6867 Bluebonnet Blvd., Box 13

Baton Rouge, LA 70810

Ph: 225-763-3542

For information about enforcement contact:

Department of Wildlife and Fisheries
Enforcement Division

2000 Quail Dr.

Baton Rouge, LA 70808

Ph: 225-765-2469

Fx: 225-765-2832

1-800-442-2832

www.wlf.state.la.us
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responsibility to know and obey the classification
status of the area before starting to work in it.
The harvester must check the current classifica-
tion for the area he plans to work in every day.
Oysters may not be harvested for any reason in
prohibited areas.

How are harvest
waters classified?

DHH/OPH provides the classification and reclas-
sification of oyster growing waters.

These waters may be classified as:
e Approved
e Restricted
¢ Conditionally approved
e Conditionally restricted
e Closed
¢ Prohibited

The Louisiana Department of Wildlife and
Fisheries’ (LDWF) Enforcement Division makes
sure these classifications are followed. DHH also
provides classification maps at posting sites,

so harvesters can be familiar with the various
classifications.

DHH/OPH uses a two-season, four-period pro-
gram for classifying or reclassifying oyster grow-
ing areas that have not been classified as condi-
tionally approved.

DHH provides reclassification maps for viewing
by harvesters at a public meeting before the
effective date of the reclassification period.

The announcement of the meeting time and place
is made by a notification to all posting sites.

The department classifies and reclassifies oyster
harvest areas through the use of bacteriological
data and the results of sanitation surveys.
Classification guidelines are explained in the
National Shellfish Sanitation Program Model
Ordinance. The LDWF enforces compliance with
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the reclassification line used to separate area
classifications. Permits for transplanting or
relaying oysters from a closed area are granted
only if the area of concern meets or exceeds
restricted area criteria as specified in the NSSP
Model Ordinance and the applicant meets all
the DHH criteria for receiving the permit.

What do you do if
you disagree?

If you do not agree with the classification/
reclassification of an oyster harvest area, or if
you think a mistake has been made in the
process, you may appeal by:

1.0btaining an appeals form from the
Chairman of the Appeals Committee;

2.Completing the appeals form with as
much information as possible and
attaching a map (if possible); and

3.Sending the completed form to the
Chairman of the Appeals Committee.

The appeals process

For consideration by the Appeals Committee,
the appeal must be received by the Chairman no
later than five working days after the reclassifi-
cation period maps have been shown to the
public. Absolutely no appeals will be acted
upon after the effective date of the period of
concern.

The Appeals Committee will meet with a
representative of the Office of Public Health
and The Louisiana Department of Wildlife and
Fisheries to review the information and make
sure that the information in question has been
properly classified.

The Chairman of the Appeals Committee will
then forward the written findings of the commit-
tee to the person who made the appeal. If the
complainant is not satisfied with the decision of
the appeals committee, he may ask for an

This brochure
- was developed

by the Department

of Health and Hospitals/Office

of Public Health (DHH/OPH).
It will provide you information
about harvesting oysters in
Louisiana, and let you know
how you can help the Shellfish
Harvest Program make
harvesting and consumption
safer for everyone. For the
purposes of this brochure,
oysters are officially included
under the general term

“molluscan shellfish.”

administrative hearing, as provided in the LAC
51, Part 1. Requests for administrative hearings
must be sent to:

State Health Officer

Department of Health and Hospitals
6867 Bluebonnet Blvd.

Baton Rouge, LA 70810

Upon receipt of the request, a hearing officer will
be appointed to review the appeal. The hearing
officer will make a recommendation after hearing
the appeal and will send his decision to the State
Health Officer. The State Health Officer is the final
authority in the classification or reclassification
of oyster growing waters.

Penalties for
illegal harvesting

Itis illegal to harvest oysters from waters that
are not approved by the State Health Officer.
Harvesting oysters from closed waters is an
LDWF Class IV violation under state law. If con-
victed of the violation, the penalties include:

First offense:
$400-$750 fine or imprisonment for no more
than 120 days, or both.

Second offense:

$750-$3,000 fine and imprisonment for no less
than 90 days or more than 180 days plus
forfeiture of all property seized in connection
with the violation.

Third offense:

$1,000-$5,000 fine and imprisonment for no less
than 180 days or no more than two years, plus
forfeiture of property seized in connection with
the violation.

Did you know?

Eating raw oysters, clams or mussels taken from
contaminated waters can make people very sick.

Diseases caused hy
tainted raw oysters

Diseases known to come from eating contaminated
shellfish include typhoid fever, infectious hepatitis,
gastroenteritis and cholera. These illnesses are
caused by viruses and bacteria, which enter oysters
and other molluscs through water contaminated by
the illegal overboard discharge of human waste.

Gastroenteritis is a disease of the intestinal tract
that is transmitted by people. Its symptoms include
diarrhea, cramps, vomiting and headaches which
begin 3 to 52 hours after eating contaminated
oysters. The disease lasts an average of 36 hours,
but can persist for up to nine days. Safe harvesting,
handling and processing of seafood is vital to good
health, which is why Louisiana belongs to the
National Shellfish Sanitation Program (NSSP)

of the Interstate Shellfish Sanitation Conference
(ISSC). [www.ISSC.org]

The role of the NSSP

The National Shellfish Sanitation Program (NSSP)
is the federal/state cooperative program recognized
by the U.S. Food and Drug Administration (FDA)
and the Interstate Shellfish Sanitation Conference
(ISSC) for the sanitary control of shellfish
produced and sold for human consumption.

The purpose of the NSSP is to promote, and
improve the sanitation of shellfish moving in inter-
state commerce throughout federal/state
cooperation and uniformity of State shellfish
programs. Other components of the NSSP include
program guidelines, State growing area classifica-
tion and dealer certification programs, and FDA
evaluation of State programs. Under the NSSP,
DHH/OPH determines Louisiana shellfish growing
water classifications as well as inspects and
certifies shellfish dealers.
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The following general harvest rules
apply to all classified or reclassified
harvest areas.

1. All shell stock harvested for either com-
mercial or recreational purposes must come
from waters classified or reclassified as
approved or conditionally approved by the
state health officer.

2. Unless otherwise specified, a 50-yard
radius (150 ft.) closure, as measured from
the point of waste discharge, exists around
all man-made habitable structures. It is ille-
gal to harvest shellfish within this designat-
ed area.

3. The State Health Officer can order imme-
diate closures to protect public health or
upon request of the LDWF Secretary.

St. Tammany Parish

Orleans Parish

St. Bernard Parish

Plaquemines Parish

4. When harvesting is affected by a classifi-
cation/reclassification line, the harvester is
responsible for knowing if he is in approved
waters.

5. Sometimes buoys or other field markers
are used to show the boundaries of classi-
fied or reclassified areas. They follow the
approximate positions shown on the official
classified/reclassified area maps.

Removing or relocating buoys or other
field markers by unauthorized personnel will
result in immediate closure of the area until
such time as the proper boundary can
be determined.

6. It is the harvester’s responsibility to know
the classification of the growing area before
conducting any harvest activity. If the area is
conditionally managed, it is the harvester's

Jefferson Parish

Lafourche Parish

duty to know if the area is approved for
harvesting before performing any type of
harvest activity.

7. All oysters onboard a harvest vessel in
Louisiana waters shall be considered to be
oysters taken from state waters.

8. Vessel captains are required to possess
valid oyster harvesting licenses.

9. Oysters for sale or consumption that are
harvested from public seed grounds in shell-
fish growing areas must be landed in
Louisiana.

10. Culling of legally harvested oysters is
prohibited while in areas closed to harvest.

Terrebonne Parish

St. Mary Parish

11. ltis illegal to harvest oysters 1/2 hour
after sunset to 1/2 hour before sunrise.

12. An official Louisiana molluscan shellfish
harvest tag must be applied to each container
of oysters. It is imperative that the required
harvest information, including harvest area
numbers, be placed on tags, and be accurate
and legible.

13. Oysters shall be refrigerated in accor-
dance with a time temperature matrix that
changes seasonally. This information may be
obtained from seasonal classification maps.

Illegal harvest activity may be reported
day or night to the Louisiana Department
of Wildlife and Fisheries
800-442-2511

Iberia Parish

Vermilion Parish

Calcasieu Parish

Cameron Parish

State of Alabama

State of Mississippi




